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Small weddings are a big event at the Grand Canal Hotel

We specialise in catering for intimate wedding Receptions of between 35 and 100 guests. 

We can accommodate up to 150 guests for the ‘afters’ party either in Epic Restaurant or the Gasworks Bar.

Your wedding package includes the following
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Tea/Coffee on arrival in the Gasworks Bar

*
Five course banquet dinner

*

Half bottle or wine per person

*

Two tier wedding cake

*

Balcony bedroom for Bride and Groom

	Red carpet on arrival

*

Tall lily vases on all tables

*

PA system for speeches

*

 Traditional Cake stand and knife

*



	Complimentary parking for all guests attending weddings

*

Reserved seating the Gasworks Bar for after dinner

*

Personalised menus



[image: image4.png]



Please choose from below your choice of two starters, one soup, three main course and one dessert
Starters

Bruschetta con Funghi

Portobello and closed cup mushrooms baked with cream, béchamel sauce, red onions, basil and a dash of balsamic vinegar

Fresh Water Prawns

With shredded lettuce and red onion in a fried tortilla basket topped with a curry and apple mayonnaise

Warm Chicken and Walnut Salad

Bound in rocket and fresh green chillies

Salmon and Spinach Fish Cakes

Served with a beetroot and horse radish salad

Plum Tomato and Buffalo Mozzarella Salad

With a pine nut and basil pesto

A Salad of Green Asparagus

Roast vine tomato, smoked cheese and Parma ham, drizzled with balsamic vinegar

Asian Style Duck Spring Rolls

Served with a redcurrant and port sauce

A Duet of Ogen and Water Melon

Served with a mint coconut cream

Warm Bacon Caesar Salad
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Soups

Please choose one of the following soups

Cream of Vegetable Soup

French Onion Soup

Pea, mint and Spinach Soup

Courgette and Brie Soup

Carrot and Parsnip Soup with Thyme

Tomato and Basil Soup

Leek and Blue Cheese Soup

Cream of Vegetable Soup

Spring Onion Soup

Seafood Chowder
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Main Courses

Roulade of Poached Turkey and Ham

Served with all the traditional trimmings

Fresh Fillet of Atlantic Cod

Served with Mediterranean vegetables and a Basil dressing

Pan-Fried Escalopes of Pork 

On a caramelized apple rosti topped with a red wine reduction

Pan-Roast Supreme of Chicken

Stuffed with sage and onion, topped with a wild mushroom sauce

Roast Sirloin of Irish Beef

Served with a Brandy and Shallot jus

Crisp Darne of Salmon

Served on a chive mash and smothered in a lemon and dill butter

Oven Roasted stuffed Aubergine (V)

Filled with Cajun spiced root vegetables, topped with a tomato salsa sauce

Spinach and Artichoke Gratin (V)

Slowly cooked in a rosemary scented cream topped with mozzarella
Chargrilled Sirloin Steak

With pontneuf potatoes and a whisky and thyme sauce

Pan-fried fillet of Sea Bass

Served on a bed of garlic potatoes and topped with a chilli cream sauce
All of the above main courses served with mashed and roast potatoes and your choice fresh market vegetables
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Desserts

Assiette of Desserts

Select three from below

Profiteroles

Apple Pie

Banoffee  Pie

Chocolate Fudge Gateaux

Mint Ice-Cream in a Brandy Snap Basket

Strawberry Cheese-cake
________

Freshly brewed tea or coffee
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Subject to minimum numbers of 75 guests





Exclusive use of Epic Restaurant for after dinner entertainment* (*Additional charge for entertainment or may be provided by Bride and Groom)


*


Dance floor and stage provided in Epic Restaurant


Full Bar Facility until 11.30pm


*


Full cocktail Bar available





€69pp
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